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Don’t let your Thanksgiving turkey bite you back!  
 

Eau Claire, Wisconsin – November 20, 2020 –With recommendations to celebrate Thanksgiving only with people who 
live in your household this year, we may have more people cooking a turkey for their first time. It is very important to 
know how to properly cook a turkey.  One in six people in the United States will get sick from a foodborne illness this 
year. The Centers for Disease Control (CDC) estimates that each year 17,000 Eau Claire County residents will become sick 
from eating unsafe food.  “Unsafe food handling and undercooked turkey can lead to serious foodborne illness,” says Iris 
Casey, Environmental Health Specialist.   
 
 Whether you have been cooking for years or this is your first time 
making a thanksgiving meal, be sure to follow these food safety tips to 
prepare a delicious and safe meal this thanksgiving. 
https://www.foodsafety.gov/sites/default/files/2019-05/thanksgiving-
turkey-food-safety-infographic.jpg (image on following page). 
 
For more helpful information about how to keep your thanksgiving 
dinner safe, visit: 

• http://www.cdc.gov/features/turkeytime/   

• http://www.foodsafety.gov/keep/types/turkey/ 

• http://www.foodsafety.gov/keep/events/thanksgiving/ 
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